Abstract This study was conducted to produce oligosaccharides from buckwheat hull by using commercial enzymes. Yields of oligosaccharides obtained by enzymatic hydrolysis of the cellulose and hemicellulose fractions were 132.37 and 393.04 g/kg, respectively. Xylose, glucose, fructose, xylobiose, xylotriose, cellobiose, and cellotriose were detected in the hydrolysate produced from buckwheat hull. Antioxidant activity of oligosaccharide from cellulose fraction (OSC) reduced with increasing hydrolysis time; however, the antioxidant activity of oligosaccharide from hemicellulose fraction (OSF) increased as the hydrolysis time was prolonged. OSF and OSC showed higher increase in viable counts compared to the control. As a result, oligosaccharides produced from buckwheat hull by enzymatic hydrolysis showed antioxidant activity and prebiotic effects. It is suggested that utilization of oligosaccharides produced from buckwheat hull as functional food materials may be improved when hydrolysis time and conditions are controlled for this purpose.
.
장내 유익균 생육에 미치는 영향
메밀껍질로부터 생산된 기능성 올리고당(OSC와 OSH)의 프리 바이오틱(prebiotic) 효과를 확인하기 위해 젖산세균(L. plantarum, Mean±SD (n=3) OSC, oligosaccharides produced from cellulose fraction by enzymatic hydrolysis; OSH, oligosaccharides produced from hemicellulose fraction by enzymatic hydrolysis. *Significant differences control and OSC to the t-test (p<0.05).
+
Significant differences fructose and OSH to the t-test (p<0.05).
Values with different superscript letters in the column are significantly different at p<0.05.
1)
DMSO was used as control of OSC.
2)
Fructose was used as control of OSH.
